ServSafe

MNational Resteurant Asscciation

Registration Form

For Futuze Use

and mail it with the tegistration fee to:
UNL Douglas/Sarpy Extension
Attn; Cindy Brison
8015 West Center Road
Omaha, NE 68124-3175
Sign Up: Price
1 £ January 21 & 22 Manager ServSale Class ~ §145.00
1 [ Werch 24 .25 Manager Senale Class 314500

| [0 Moy 198 20 Manager Sensafe Class.  $145.00
| [0 July21 &22 Wanager Servsafe Class ~ $145.00
| [ September 22 & 23 Manager ServSae Ciass $145.00
1 [ Movember 17 & 18 Manager Senafe Ciass $145.00
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What is ServSafe®?

ServSafe® is the food service industry’s prem-

iet food safety training and certification

course. It is recognized by more federal, state
and local health jurisdictions than any other

food safety training program in the United
States.

Who should attend?

The ServSafe® course is recommended for all
types of foodservice managers, both commer-

cial and non-commercial.

¢ Restaurant Managers

s Nursing Home Foodservice Managers
+  Hospital Foodservice Managets

¢ School Foodservice Managers

+  Childcare Foodservice Managers

+  Senior Citizen Foodservice Managers
o Hotel/Motel Foodservice Managers

o Educators Involved with Foodservice

Why attend?
This is a great opportunity to obtain your

National Certification and update your skills

|ServSafe® Food Safety Training Program

Where and When?

UNL Douglas/ Sarpy Extension central
office, 8015 West Center Road, Omaha
NE

2014 Calendar Dates
Tuesday, January 21 through Wednesday,
January 22, from 9 a.m. to § p.m. each day.
Monday, March 24through Tuesday,
March 25, from 9 a.m. to 5 p.m. each day.
Monday, May 19through Tuesday, May
20, from 9 a.m. to 5 p.m. each day.

« Monday, July 21 through Tuesday, July 22,

from 9 a.m. to 5 p.m. cach day.
Monday, September 22 through Tuesday,
September 23, from 9 2.m. to 5 p.m, each
day.

Monday, November 17through Tuesday,
November 18, from 9 a.m. to 5 p.m. each
day.

Instructors:

Cindy Brison, M.S., R.D., University of
Nebraska Extension Educator, Douglas/
Sarpy Counties.

Nancy Utbanec, University of Nebraska

I Registrations are not accepted at the door infood-bome lness prevention. exension Asocite, Dougas/ Sapy
| _ T ServSafe® certification demonstrates to your Counties _
: (%z:zﬂit:r;i ;lfa:;eme ;;;L:ﬁﬂd 48ahouzt customers that you are committed to ensuring »  Robin Wright, inspector for the Douglas
g on . f
o g peym their health and serving safe food. County Heaith Department.
| may be deferred to the next class only.
| Total check payable to |
paya )
| University of Nebraska-Lincoln Koxensionis # Divison oftheInstite of Agiuftre and Netual This course has been approved for 8-10
Resources at the University of Nebraska-Lincoln cooperating with ) .« s .
I erit c‘rgi _ the Countes a0 the United Stees Depertment of Agrculure, hours of continuing education for
| B e v tcard at Weassre rezsonzble accommodation wnder the American wih dieticians, diet technicians and die
b tSafe.unl.edy !
| ServingltSafe.unl.edu Disabltes Ac; contact the extension office t 402444 7804 (et
I least 3 days prior to the program) for information. managets.



